ABSTRACT
1

Inclusion of Hermetia illucens larvae meal on rainbow trout (Oncorhynchus
as reported in Table 4 , to induce a weak/moderate intensity. A nine point category scale 165 labelled at the extremes with ''extremely weak'' (corresponding to 1) and ''extremely The evaluation of fish meat from each diet was replicated four times in four 173 sessions. In each session, each panellist evaluated three individuals, one from each diet.
174
Two samples from each individual were tested. The first sample was utilised for aroma
175
(ortho-nasal odour) and texture assessment, while the second sample was utilised for Subjects participated in three training sessions. In the first session, the concepts 181 of dominance and temporal evolution of sensations were explained to the subjects. 
RESULTS
264
Descriptive analysis
265
The analysis of principal components (PCA) was performed using all tested 266 individual as independent samples, in order to evaluate the differences due to both the The mixed ANOVA model on the intensity data of the sensory attributes were 280 performed, in order to estimate the sample effect (three levels: HI0, HI25, HI50) ( 
295
Boiled fish flavour and sweet taste were perceived as more intense in HI0 
